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SUMMARY 
 
The quality of milk products, the specific consumes done, the techno-economic indices of the 
milk production depends highly on the milk quality.  
For milk analysis, the samples were collected from two steps of the technological flow: 
reception point and after pasteurization process: 
The methodology used for milk examination:  
Physicochemical properties of raw cow milk – according to SR 2418/2008: 
- Acidity, grade Thörner Actual method by titration STAS 2418/2008 
- Fat, % min. Butirometric method STAS 2446/76 
- Non-fat dry substance, % min. Drying closet method SR ISO 6731/96 
- Proteic titration, % min. Kjeldahl method SR ISO 8968-1/2002 
- Freezing point Cryoscope method SR EN ISO 5764/2003 
- amino acids and fatty acids content GC-MS technique  
 
The values obtained for the studied parameters of the milk samples, were according to 
the actual legislative directives for raw milk used in cheese production. The values for milk 
non-fat dry substance were between 8.07 and 9.14%. The protein content of raw milk varies 
between 3.21 and 4.14%. The fat content for the analyzed raw milk samples varies between 
3.34 and 5.18%. Acidity, an important index for the milk freshness, was found between 15.5 – 
18.5°T. The freezing point was between –0.532 and –0.580°C. 
Compared to reception point, after the thermal treatment, the values of mentioned 
parameters were smaller, in both industrial and experimental research points. 
The ratio between the saturated and unsaturated fatty acids (SFA: UFA) shows some 
variation during the study: in raw milk it is 2,41:1. In milk, a quantity over 20 µg/ml was 
found for the next amino acids: Gly – 48.9 µg/ml, Ser – 55.3 µg/ml, Pro – 59.7 µg/ml, Asp – 
37.5 µg/ml, Phe – 31.8 µg/ml, Lys – 28.4 µg/ml and Tyr – 20 µg/ml. Met was not identified, 
and for Val, Leu, and Ile a quantity smaller than 10 µg/ml was detected. 
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